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This study was carried out to investigate the characteristics of FOST (fermented omija sugar treatment extracts)
using Lactobacillus brevis HLJ59. Antioxidant activities of FOST were evaluated through viable cell number of L.
brevis HLJ59, DPPH radical scavenging activity, reducing power and SOD-like activity, compared to
non-FOST(non-fermented omija sugar treatment extracts). Also it was to evaluate Angiotensin Converting Enzyme
(ACE) and Urease inhibitory activity of FOST. The viable cell number of L. brevis was about 2.05+0.21x10°,
6.31£0.56x10"", and 8.14+0.14x10’ at x2, x5, and x10 dilution, respectively. DPPH radical scavenging activity of
FOST was about 60.3%, 71.8%, and 44.5% at x2, x5, and %10 dilution, respectively. The reducing power of FOST
was about 0.92, 1.19, and 0.73 (OD at 700 nm) at x2, x5, and x10 dilution, and SOD-like activity of FOST was
about 50.4%, 53.7%, and 33.4% at x2, x5, and x10 dilution, respectively. ACE and Urease inhibitory activity by
FOST was about 47.4%, 78.2%, 56.4% and 58.1%, 83.4%, 63.2% at x2, x5, and x10 dilution, respectively. The
results indicated that the fermentation of omija sugar treatment extracts using Lactobacillus brevis HLJ59 increased
the antioxidant activities campared to the non-fermented omija sugar treatment extracts.
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AF598 0.1 mlo]] 0.1 M sodium borate buffer (pH 8.3) 0.1 mlZS
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A7kt &, ohA] 37°C oA 3087 vhE-A171 th& 1 N HC1 0.25



62 Se-Cheol Park

Table 1. Change of viable cell contents of fermented omija sugar treatment by L. brevis HLI59

Viable cell counts (CFU/ml)

x2

x5 x10

Omija sugar treatment -

Fermented omija sugar treatment 2.05+0.21°x10*

6.3120.56x10" 8.14+0.14x10°

# Means are three replication. " Data are expressed as Mean+SE.
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Ehfe & Hohe ogs 559 E40] & Holtal Bus)
k.

dhgolo] Sll2d(Reducing power)

FL Fe’' 0] 2L Fe™ o]0 2 37| L3S 24
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Fig. 1. DPPH radical scavenging activity of fermented omija sugar treatment by L. brevis HLI59 (Data are expressed as Mean+SE).
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< ) ukEatx) e 2w, 5ul, 108 SlAjele] B9 SOD fARE
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& Asdch oldf Ager dxFoR AMH Vitamin C
0.01% 2] 73$- SOD A2 74.3% 2 ZAME| it o2&t 2
e g2 345 oA 60.8% 2] SOD SAFEHYL e}
W dth= Cho 51(2010a) 9] Ate}l FARE 21 0 2 Vrelyict.
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Fig. 2. Reducing power of fermented omija sugar treatment by L. brevis HLJ59 (Data are expressed as Mean+SE).



64 Se-Cheol Park

H
L

HH

100 ~
80 A
2
2
= 60 1
b=
o
©
@
X F
= 40 A
) T
o
%)
20 ~+
O |
Vitamin-C x2 x5
0.01%
Omija sugar treatment

x10 x2 x5 x10

Fermented omija sugar treatment

Fig. 3. SOD-like activity of fermented omija sugar treatment by L. brevis HLJ59 (Data are expressed as Mean+SE).
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u|z} G AN dHEo] L% ACE A3 adsE Uehdrt
A= ECH

HrSoHo| Urease X {SHEHM
A8 L AAY 52 YAl H. pylori 457+ YAt
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Fig. 4. ACE inhibitory activity of fermented omija sugar treatment by L. brevis HLJ59 (Data are expressed as Mean+SE).
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Fig. 5. Urease inhibitory activity of fermented omija sugar treatment by L. brevis HLJ59 (Data are expressed as Mean+SE).

SHECEZN A e HEF 02 Y39 &4 25ty
Adolt fHEE FEA7IE AeE gBA Lo (Barer et
al., 1988; Goodwin et al., 1988), H. pylori #52] YU AZ0]
Q1o A A Q] urease ] BAES AINTOEN #9 HS5S o
AA 712, ureaseol] &gt YEUoHY AE od 5= qloh
(Yang et al., 2004).

Figure 59 Uehd vie} o] wha H-30] 23S v w3t gS
o], A A SEA] b2 24, SHf 3|4 H O] -2 urease Aol 2t
7+ 16.3, 5.2% %2 YERG O, 108] 5494 2] 7 Lo = urease #]
sigdo] gle A= Uehyth T2y A o= 24, 54,
108] 3]AoHo] AL urease AF|EAJo] Z+z+ 58.1, 834 L
63.2% 2 LETh o] 24 urease AT/ 2|2} B3 34
N& 747y rastylE o I Ed0] oS wolAl= AR 2AL
E5lon, 53] 58 34N 9| L7t 7HY =2 urease A S/
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42 Uehlitn B sk ol 4 Ll 2EBS ol g5
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TR AN AHEO FS FASE], ACE A&, urease
ALY T et A a9E Ueils Ao 2 ARG
o} olf g 242 enA F AN TaES AT
S A 9] FESH= F OB QIZE B9 T EARE 1T
T oy F SHAY v med E 02 EFo] Hol T
BEY AR T EAE FA G AR AREHY, o
g AE 7|Rte 2 S ou|RE &3 75 SRR
O A et S ACE 7ETh
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L)z G A W aEAG S ZALSHGTE ROl whE Yot
PPH radical 244, 348 & SOD SARAIS 2AFE )
EZH @u]2} N O] ACE A312Hg 9 Urease Asi&/dS £A
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33.4%=2 2}z ZA = Qit) 1831 ACE A 8|84 9 Urease A
&AL 2u), 5ul, 10u) 34N e] HL- 47.4%, 78.2%, 56.4%
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